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White Globe, 178 
optical rotation of lemon oils, 381 
orange beverages, carbonated, 404 
orange juice, 302 

concentrated, 180, 388 
orange oil, 379 
organoleptic analysis of meat products, 

199 
oxidative flavor defects, 507 
oxidative mechanism in orange juice 
deterioration, 302 

oxidative raneidity in foods, (4) 10 
oxidative rancidity in mullet, 318 
oxygen-seavenging packet, 99 


packaged foods, 295 
packaging of foods, 499 
packing practices, 543 
paprika, 448 
pastry, Danish, 273 
peaches 

eanned, 492 

Clingstone, 492 

Elberta, 75 

fresh, 492 
peanut oil, 256 
peas, 332 

eanned, 241 

frozen, 50 

processed, 314 
pectin of canned cauliflower, 160 
penetrometer measurement of firmness 

in ice cream, 105 

Penicillium expansum, 94 
pH aetivity of chicken muscle, 186 
pH of 

beef, 197, 210 

cucumbers, 351 

frozen foods, 434 

meat, 79, 87, 90 

muscle, 232 

raw pimientos, 67 

tomato juice, 107 

tomato paste, 220 

tomatoes, 16 

tuna, 253 

vegetables, 263, 434 
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pheophorbide formation in cucumbers, 
172 
phosphatase activity in milk, 6 
phosphate influence on fat distribution 
in meat, 87 
picrie acid turbidity of meat, 465 
pie meringues, 141 
pies, frozen fruit, 419 
meat, 419 
pimientos, canned, 67 
B-pinene, 381 
pinto beans, canned, 41 
plate heat exchangers, 400 
plums, canned 
color acceptability of, 283 
poly unsaturated fatty acids, 445 
pork 
cooked, 371 
irradiated, 354 
marbling in, 57 
moisture content of, 8 
price vs. marbling in chops, 22 
quality factors in chops, 57 
quantitative determination of leanness, 
8 
soap formation in sausage, 87 
taste reaction to marbled chops, 22 
water-binding capacity, 79, 87, 90 
post-mortem 
acidity, 232 
temperature, 232 
potatoes, 364 
dehydrated, (6) 4 
flaked, 279 
Idaho Russet Burbank, 218 
instant mashed, oxygen in, 52 
irradiated, 218 
Maine Katahdin, 364 
oil-blanched French-fried, 410 
poultry, (7) 18, 243, 286, 361 
irradiated, 292 
preparation of 
drum-dried custard powder, 204 
locked-in citrus oils, 188 
strained mango pulp, 
vegetables, 329, 332 
processing conditions for 
gumes, 41 
processing of 
bananas, 440 
canned vegetables, 518 
chicken, (7) 18 
coffee, 306 
corn, 450 
produetion of raisins, 276 
proteases of chicken muscle, 186 
protein content of milk, 63, 223 
Pseudomonas geniculata, 438, 473 
Pseudomonas sensitivity to radiation, 145 
puncture meter to measure firmness of 
brined cherries, 335 


vanned le- 


pyenometer values in citrus oils, 388 


Q 


quality deterioration of lemonade, 47 
quality of 

apricots, 165 

beef, 210 

ranned fruit, 367 
eanned vegetables, 367 
cheese, 486 

fish, 191 

frozen foods, 419 
frozen fruits, 207 
frozen vegetables, 341 
fruit preserves, 207 
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macaroni products, 118 
meat, 199 
tomato paste, 220 


R 
radiation, decay control in fruits, 94 
radiation, preservation of 
fish, 145 
fresh beef, 13 
raisins, rehydrated, 276 
stabilized, 236 
untreated, 236 
rancidity in 
cooked mullet, 318 
fish, 55 
foods, (4) 10 
hams, 267 
walnuts, 116 
raspberries, 531 
frozen, 207 
reflection meter, 283 
refractometer values of juices, 180, 388 
refractometric tests on tomato 
327 
refrigerated storage, acetoin formation 
in fish, 10 
refrigerated storage of fish, 10 
rennet, 482, 486 
resazurin reduction of meat, 465 
rheological methods, 394 
Rhizopus rot in strawberries, 94 
rice 
California medium-grain, 475 
dried, 475 
flour, 256 
ripeness level of apricots, 165 
ripening of the banana, 440 
roast beef, effect of storage, 133 
rutin discoloration, 212 


sabinene, 381 
safflower oil, 256 
salad dressirg, nitrogen-packed, oxygen 
in, 52 
salad dressings, 256 
salad oil, nitrogen-packed oxygen in, 52 
Salmonella-Shigella-typhoid groups, 455 
Salmonella typhimurium, 429 
sampling method for foods, (2) 4 
sanitary equipment, 329, 332 
seald damage of cherries, 521 
Sebastodes alutus, 19 
Sebastodes melanops, 19 
Sebastodes pinniger, 19 
seminola, 118 
shelf life of 
meat, 465 
squash, 322 
shellfish, preservation of, 145 
shrimp, frozen, 455, 458 
shrinkage of hams, 267 
sirup, 25, 374, 473 
siruping of raisins, 276 
smoking effect on hams, 267 
sodium content of tomatoes, 16 
sodium gentisate evaluation, 503 
soups 
eanned, 513 
frozen, 419 
soybean, defatted meal, (5) 4 
soybean protein, food uses of, (5) 4, (5) 
12 
soy flour, (5) 4 
in macaroni products, 118 
spaghetti, 118 
specific gravity of potatoes, 364 


specific heat of foods, 228 
spectrophotometric evaluation of antho- 
eyanin pigment, 521 

spinach, leaf, frozen, 341 
spoilage of 

beef, 210 

canned corn, 338 

canned foods, 248 

canned mushrooms, 338 

fish, 19, 145 

foods, (4) 10 

meat, 465 
spray-dried products, 448 

deoxygenation of, 99 
squash 

Blue Hubbard, 322 

Butternut, 322 

cubed, 322 

prepeeled, 322 

Sugar Hubbard, 322 
stability of 

carotenoids of dehydrated corn, 163 

chlorophyll in vegetables, 263 

frozen fruits, 207 

irradiated meats, 354 

new strawberry varieties, 152 

oils, 503 

processed peas, 314 

salad dressings, 256 

wheat gliadin foams, 141 
stabilizers in ice cream, 105 
Staphyloeoceus, 455, 458 
Staphylococcus aureus, 429 
starch paste, 256 
starter distillate butters, 137 
statistical test for foods, (2) 4 
sterilization of milk, 239 
sterilization of packaged foods, 499 
sterilized foods, 518 

low-temperature handling of, 513 
sterilizing agents used in cleaning, (11) 

22 

storage of 

animal tissue, 122, 129 

apples, 94 

bananas, 440 

beef, 168, 488 

butter, 137 

canned corn, 338 

eanned fruit, 367 

canned mushrooms, 338 

eanned vegetables, 367, 518 

custard powder, 204 

dehydrated corn, 163 

dehydrated lemonade, 47 

fish, 10, 19, 191 

flaked potatoes, 279 

foods, 513, 536 

frozen fish, 55, 347 

frozen foods, 434 

frozen sea foods, 429 

grapes, 94 

hams, 267 

ice cream, 105, 507 

irradiated meats, 354 

mango pulp, 204 

meat, 13, 122, 129, 199 

milk, 239 

oils, 503 

onions, 178 

pastry, 273 

peas, 314 

poultry, 286 

potatoes, 218, 364 

raisins, 236, 276 

salad dressings, 256 
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squash, 322 

strawberries, 94 
strawberries 

deeay control, 94 

frozen, 207 

new varieties, evaluation of, 152 
Streptococcus bovis, 429 
Streptococcus faecalis, 286 
Streptococcus faecium, 286 
Streptococcus pyogenes, 429 
sugars 

as flavor-locking agents, 188 

in citrus oils, 188 
sweet potato puree, 299 
syrups (see sirups) 


T 

tenderness of 

beef, 197 

hams, 267 

meat, 186 

pork, 57, 371 

poultry meat, 292 
y-terpinene, 379 
texture of canned cauliflower, 160 
texture of vegetables, 341 
thermal conductivity of fats, 243 
thermal conductivity of gelatin gels, 243 
thermal conductivity of ice, 243 
thermal conductivity of meats, 243 
thermal properties of foods, 228 
thermal radiation to inerease cooling 

rates, 4 

thermophilic spoilage, 248 
thickening agents in salad dressing, 256 
a-thujene, 381 
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tomato juice, 156, 513 
Bacillus coagulans in, 107 
tomato paste, 543 
irradiated, 220 
tomato products, 327 
eoncentrated, 543 
tomato serum concentrate, gas forma- 
tion in, 52 
tomatoes, 
fresh, 107 
frozen, 434 
pH variation in, 16, 107 
sodium content of, 16 
toughness of 
poultry muscle, 292 
raisins, 236 
toxicity of sulfur dioxide, (9) 28 
tuna, green, 253 
turmeric, 448 
tylosin effect on spoilage bacteria, 338 


U 


ultramicrodetermination of mereury, 357 


vacuum drying of citrus juices, 388 

vacuum packing of meat, 199 

vapor-pressure measurement of dehy- 
drated foods, 536 

variety processing methods of coffee, 306 

vegetable juice powders, foam-mat dry- 
ing of, 37 

vegetable oils, 236 

vegetables, 16, 107, 160, 163, 212, 218, 
241, 263, 279, 314, 322, 327, 329, 
332, 338, 341, 364, 367, 450, 518 


vegetables, frozen, 434 
freezing and thawing effect on, 50 
vitamin stability of flaked potatoes, 279 
volatile compounds in raspberries, 531 
volatile constituents of the banana, 440 
volatile reducing substances in apricots, 
165 


Ww 
walnuts, English, 112, 116 
water absorption of fresh pork, 
influence of 
polyphosphate, 79, 90 
pyrophosphate, 79 
sodium ehloride, 79, 87, 90 
water-binding properties, 232 
water cooling of canned foods, 248 
water-holding capacity of ground meat, 
392 
water separation in salad dressings, 256 
wheat gliadin foams 
deamidized, 141 
hydrolyzed, 141 
wheat, irradiated, 386 
whey fraction in soybean protein, (5) 12 
whey proteins, 480 


Y 
yeast, 423 
yeast-raised rolls, 273 
yeasts in maple sirup, 1 


Z 
Zea mays, 450 
zeaxanthin, 163 


3 
2 by 
om 
1 2 
: 
a 
\ 


ll 


